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Certified Organic Operation in SC  

Å101 certified operations  

ï60 Crops, 43 Handlers, 6 
Livestock  

 

ÅClemson University 
certifies 68 operations  

ï49 Crops, 24 Handlers, 4 
Livestock  



Certified Organic Operation in SC  

ÅOur clients include:  

ïProduce growers  

ïRanchers  

ïGreenhouses & Nurseries  

ïMillers & Bakers  

ïBreweries & Distilleries  

ïCoffee roasters  

ïFood processors  

ïCosmetic manufacturers  

 

ÅAnd produce:  

ïRow crops  

ïDiversified vegetables  

ïSeed  

ïSprouts  

ïHay and forage  

ïCattle & Poultry  

ïLamb & Swine  

ïRabbits & Quail  

ïEggs 



Organic Certification Program  
Å Initial certification is $750 per scope  
ï Includes all activities ðno additional travel fees or expenses  
ïRecertification each year is $200 plus 0.5% of gross organic 

sales previous year  
ï Fees are capped at $7,500 per year ($1,500,000 in gross 

organic sales)  

Å National Organic Certification Cost Share Program  
ïRenewed in the Agricultural Improvement Act of 2018 (ñFarm 
Billò) 

ïReimburses operation 75% of annual certification costs up to 
$750  

ïContact local FSA offices  
 



Organic Certification Process  

ÅContact OCP to acquire necessary forms  

ÅSubmit application materials: Organic System Plan, 
supporting documents, fee  

ÅOCP will review application and if operation appears 
to comply with regulations, schedule an inspection  

ÅCertification may be granted provided no significant 
Issues of Concern or Noncompliances  

ÅCertification generally takes 45 -60 days  



Contact Information  

Program Coordinator  

Stephen Nix  

organic@clemson.edu  

864.884.7054  

Administrative Coordinator  

Sandy Verderame  

sandrav@clemson.edu  

864.646.2131  

Organic Certification Program  

511 Westinghouse Road  

Pendleton, SC 29670  

www.clemson.edu/organic  

mailto:organic@Clemson.edu
mailto:sandrav@clemson.edu
http://www.clemson.edu/organic


Food2Market  
South Carolina Food Safety & 

Regulation Education for 
Entrepreneurs  

Adair Hoover  

Food Safety Agent  



Food2Market     

 

 

 

 

The Food2Market Program exists to provide 
guidance through ALL of the safety and regulation 
requirements for producing and selling food -based 
products in South Carolina.  
 
Our goal is to help make those aspects of the 
start -up process as smooth and easy as possible . 



Food2Market SERVICES  

Food entrepreneur assistance:  

 

ÅDIRECT CONTACT  

ÅPRODUCT TESTING  

ÅNUTRTION FACTS SHEETS  

ÅWORKSHOPS  

ÅTRAININGS  

 

October 14-15, 2013 



October 14-15, 2013 

Food entrepreneur assistance: 

 

ÅDeliver food safety education related to producing 

safe food products for sale. Available through: 

ÅEmail 

ÅPhone  

 

 

 

 
 

Direct Communication    



October 14-15, 2013 

Food entrepreneur assistance:  
 
Direct entrepreneurs to the correct regulatory  

 

Regulatory Information    



Product Testing  

Food entrepreneur assistance:  

 

Product testing with faculty in the Clemson Food, 
Nutrition and Packaging Science Department  

 

Primarily for shelf -  

stable foods  

ïCanned  

ïBaked  

ïDried  



Product Testing   

Food entrepreneur assistance :  
 
Lab Services:  
Å pH 
Å Water activity (A w)  
Å Shelf life testing  

 

Classifications may include:  
Å  Acid  
Å  Acidified  
Å  Low acid  
Å  TCS food  
Å  Non -TCS food  

 
Process Control Letter:  
Provides additional information to produce  
product safely  



Nutrition Facts Panels  

October 14 -15, 2013  

Food entrepreneur assistance: 

 

Nutrition fact sheets  
 



Food Safety Workshop  

Food entrepreneur assistance:  
 

Å 8 week online study and one day in -person meeting  
Å Comprehensive training for entrepreneurs who wish to learn more about producing 

safe food products for sale in the marketplace.  
 
Topics include:   
Å State and Federal regulations of food products   
Å What is an approved facility?   
Å Food safety planning   
Å Product testing   
Å Nutrition labeling   
Å Food processing 101   
Å Food packaging   
Å Documents and record keeping   
Å Traceability and recall   
 

 
 

October 14-15, 2013 



Industry Trainings  

Food entrepreneur assistance:  

 

Team assists in delivering industry trainings  

ïHACCP Certification  

ÅMeat and Poultry  

ÅSeafood  

ïBetter Process Control School  

ïPreventative Controls for Human Foods  

ïPreventative Controls for Animal Feed  

 

 

October 14 -15, 2013  



Regulatory Overview  
Type of Product Regulatory Agency 

Retail Prepare and serve product 

onsite (restaurant) 

SC DHEC Food Safety Division 

Prepare and sell product 

directly to the public (retail) 

only 

SC DHEC Food Safety Division 

*SCDA or SC Meat and Poultry Inspection 

Dept. may be involved depending on the 

product type  

Wholesale Contains >3% raw or >2% 

cooked beef, pork, chicken 

or lamb 

SC Meat and Poultry Inspection Department 

Cheese, grade A dairy, soft 

drinks or water products  

SC DHEC Dairy Division 

Seafood products SC Department of Agriculture 

Contains >7% alcohol Alcohol, Tobacco, Firearms Tax and Trade 

Bureau 

All other food products SC Department of Agriculture 



CURRENT FOOD TRENDS  

Å Elderberry Syrup  
Å Black Garlic  
Å Fermented Vegetables  
ÅWild Yeast  
Å Kombucha and SCOBY  
Å Cold Brew Coffee  
Å Barbecue Sauce  
Å Breads and Cakes  
ÅGluten Free Foods  

 

QUESTIONS ?  

October 14-15, 2013 



 

The Clemson University Sustainable Agriculture Program offers sustainable 

agriculture training and outreach services with support from Clemson Extension 

and the USDA Sustainable Agriculture Research and Education programs 

(SARE) . 



PROGRAM PARTNERS 



Program Staff: 
 

Dr. Geoff Zehnder , Professor of Entomology, SARE State Program Coordinator 
 

Kelly Flynn , SARE Model State Program Assistant 


